
C a r pa c c i o
Ristorante



Appetizers
Carpaccio thinly sliced raw filet mignon served with red onion, capers & cheese	 $7.95
Hot Antipasta fried calamari, stuffed mushrooms, clams casino & eggplant rollatini	 $7.95
Fried Calamari with marinara dipping sauce	 $5.95
Eggplant Rollatini eggplant rolled with prosciutto and mozzarella in a marinara sauce	 $5.95
Clams Casino stuffed with bacon, onions, peppers & leeks	 $7.95
Mozzarella, Tomato & Roasted Peppers	 $6.95
Shrimp Cocktail	 $7.95
Crab Cake in a lemon butter sauce	 $6.95
Stuffed Mushrooms	 $5.95

Soups
Minestrone hearty vegetable	 $3.95
Stracciatella spinach, egg drop and parmesan cheese	 $3.95
Pasta Fagioli classic Italian bean and pasta	 $3.95
Tortellini En Brodo cheese filled tortellini in a light chicken broth	 $3.95

Salads
Caesar Salad        $4.00	 	 Tomato & Red Onion       $3.95

Pastas
Served with Salad 

We will be happy to split any of our pasta selections as an appetizer

Penne Vodka shallots, cream, vodka and a touch of marinara	 $10.95
Penne with broccoli rabe, sweet Italian sausage in garlic & oil	 $12.95
Cheese Ravioli Marinara	 $10.95
Penne Primavera fresh tomatoes, mushrooms and asparagus in garlic & oil	 $10.95
Spaghetti Bolognese	 $10.95
Torttellini Carbonera with prosciutto & peas in a cream sauce	 $10.95
Linguine Puttanesca olives, capers and garlic in a fresh red sauce	 $10.95
Linguine in a red or white clam sauce	 $12.95
Linguine Pescatore shrimp, scallops, clams and calamari in a marinara sauce	 $14.95

Entrees
Served with salad, vegetable & starch of the day

Steaks & Chops
Drizzeled with a beef demiglaze

Sirloin Steak Au Poivre crushed black peppercorn and a dark brandy cream sauce	 $21.95
Filet Mignon	 $21.95
Loin Lamb Chops	 $19.95
Romeo & Juliet lobster tail, filet mignon & stuffed shrimp	 $24.95

Chicken
Chicken Francese in a lemon butter white wine sauce	 $12.95
Chicken Parmigiana breaded boneless breast of chicken with tomato & mozzarella cheese	 $12.95
Chicken Valdostana breast of chicken with mushrooms, prosciutto, mozzarella cheese & white wine	$13.95
Chicken Scarpariello breast of chicken sautéed with garlic, sausage, mushrooms & white wine	 $13.95
Chicken Marsala boneless breast of chicken sautéed with mushrooms & Marsala wine	 $12.95
Chicken over Caesar Salad	 $11.95
Chicken Gardineira breaded chicken topped with arugula, fresh mozzarella, tomatoes & onions	 $14.95
Chicken Gamberoni shrimp, asparagus & fresh tomatoes in a white wine sauce	 $16.95

Veal
Veal Alla Carpaccio sun-dried tomatoes, mushrooms & white wine	 $15.95
Veal Sorrentina layered with prosciutto, eggplant & melted mozzarella cheese	 $15.95
Veal De Casa with mushrooms, prosciutto & peas in a pink sauce	 $15.95
Veal Parmigiana breaded veal cutlet topped marinara & mozzarella cheese	 $14.95
Veal Saltimbocca sautéed with shallots, sliced prosciutto & spinach	 $15.95
Veal Romana artichoke hearts, capers, fresh tomatoes in a lemon butter sauce	 $15.95
Veal Champagne shrimp and asparagus in a champagne cream sauce	 $17.95
Veal Francese in a lemon butter white wine sauce	 $14.95

Seafood
All of our seafood is sprinkled with paprika and served in a lemon butter sauce

Broiled Sea Scallops	 $18.95
Broiled Swordfish 	 $17.95
Broiled Salmon 	 $17.95
Stuffed Flounder filled with crabmeat	 $17.95
Broiled or Blackened Red Snapper	 $17.95
Stuffed Shrimp filled crabmeat stuffing	 $19.95
Seafood Diavolo lobster tail, shrimp, scallop & clams over pasta	 $22.95
Broiled Seafood Combination scallops, flounder, stuffed shrimp & lobster tail	 $22.95
Lobster Tail & Shrimp Scampi served over linguine	 $22.95

Desserts
Ask your server for our delicious assortment of cakes, ice cream, sorbets and tiramisu

	 Coffee or Tea	 Espresso  	 Cappuccino 

International Cof fe es
	 Irish Coffee 	 Jamaican Coffee  	 Mexican Coffee  

No substitutions on Saturday night please.
Facilities for parties and banquets are available


